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Absorption, carotene vs. vitamin A, ab 1042 
Acceptance, food, ab 160 
Accounting, cost 
in food production, *684 
use of tabulating equipment for, ab 546 
Acidosis in premature infants, from protein milk, 
ab 344 
Adrenal cortical activity and sodium excretion, ab 
1044 
Adolescents, food habits of, nn 448 
Advertising 
nutrition-trained women influence, ce 530 
for restaurants, ab 258 
Africa, edema in boys’ school, dietary treatment of, 
ce 782 
Agene in flour replaced by chlorine dioxide, nn 176 
Aging 
booklet on diet in, nn 974 
calcium requirement in, nn 354 
California study on, nn 176 
dietary aids and dangers for, ab 796 
increasing longevity through nutrition, f 133 
nutrition in, ab 160 
Air Force 
Medical Service organized, nn 804 
Women’s Medical Specialist Service formed, nn 972 
Perry, Maj. Miriam, heads, nn 972 
personnel announcement, nn 972 
Albumin, serum, in cirrhosis, ab 878 
Alga as cheap protein source to solve world food 
problem, f 235 
Allen, Dr. Edith L., obituary, nn 1048 
Allen’s concept of undernutrition for diabetes, *215 
Allergy 
gastrointestinal, ab 1044 
and gout, ab 254 
Almonds 
nutritive value of, f 456 
oven-toasting of, nn 180 
uses for, f 456 
Altitude 
baking, rules for, ab 882 
cooking of vegetables at high, nn 448 
high, food service in, ab 168 
American Assn. for the Advancement of Science 
meeting, nn 884, f 1038 
A.D.A. program for meeting, f 1038 
American College of Surgeons’ standards for dietetic 
service, *494 
American Dietetic Association 
Articles of Incorporation changed, nn 350 
Community Nutrition Section, history of, *513 
constitution amended, ab 80, nn 352 
constitution revised, nn 1048 
conventions expand, *492 
convention in Denver, f 348, nn 350, ed 428, f 432, 
f 523, f 615, ed 692, ed 695. ed 780, f 784 
Copher award, *492, ed 1028 
‘Dietitians in Demand”’ revised, nn 360 
“Double Feature’? published, nn 454 
Executive Board meeting, nn 80 
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exhibits, nn 90, nn 274, nn 360 
Food Administration Section project on training 
subsidiary workers, f 220, f 239 
Graves, Lulu G., obituary, ed 776 
growth in last 25 years, *490 
history of, *490, ed 523 
House of Delegates, formation of, *491 
Journal, history of, *481, *484 
Journal, policy, *482 
Kodachrome slides for vocational guidance, nn 360 
Loan Fund, ed 1030 
McKinley, Verna, joins staff, ed 872 
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established, ed 53, *492 
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presentation, ed 1029 
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staff, ed 781, ed 872 
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*504 
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vocational guidance kits, nn 90 
vocational guidance program, f 136 
Wagstaff, Margene, returns to staff, ed 781 
“Why a Dietetic Internship?”’ published, f 136, 
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American Hospital Association 
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dietetic institute, nn 174 
manual on conference procedure, nn 808 
manual on formula room procedure, nn 974 
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appoints new editor-in-chief, nn 5é 

Roberts, Mary M., retires as editor-in-chief, nn 552 
American Oil Chemists Society meeting, nn 80 
American Pharmaceutical Manufacturers’ Assn. 

award, nn 174 
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deficiencies, recognition of, ab 1042 

excretion in man, ab 72 
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in legumes, effect of soil fertility on, ab 164 
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intravenous, in cirrhosis, ab 880 
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metabolism and insulin, ab 706 
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of choline deficiency, ab 256 
liver extract in, ab 252 
pernicious 
relapses and liver extract, ab 436 
and vitamin By, ab 252 ab 1046 
refractory, hemosiderosis in, ab 436 
Animals, trichinosis in, ab 436 
Antacid efficacy of foods used in peptic ulcer, *1022 
Antibiotic substances in banana, ab 1044 
Antithyroid factor in yellow turnip, ab 796 
Appetite 
appeal, factors affecting, ab 78 
of children, ce 618 
Apples 
frozen concentrate developed, nn 976 
ice cream and ice from, nn 1052 
juice, fortification of with ascorbic acid, nn 84 
Arctic, caloric need in, ab 544 
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nn 442 
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in war effort, ce 524 
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Arteriosclerosis 
and cholesterol, *391, ab 636 
in diabetes, ab 1044 
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ascorbic acid in, f 954 
and nutrition, f 954 
vitamin D therapy in, ab 162 
Artificial feeding of infants compared to breast feed- 
ing, *752 


Ascorbie acid 


apple juice, fortified with, nn 84 
in arthritis, f 954 
and burns, need for, ab 344 
in broccoli, retention in electronic cooking, *39 
in cabbage, retention 
during electronic cooking, *39 
during large-scale cooking, *420 
in canned fruit, retention, ab 254 
in carrots, retention during electronic cooking, *39 
in corn, retention in large-scale cooking, *687 
dental enamel, effect of on, ab 70 
fortification of apple juice with, nn 84 
in infant formula, retention during terminal heat- 
ing, *119 
in potatoes, retention in electronic cooking, *39 
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requirement, f 408 
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in vegetables, retention 
in electronic cooking, *39 
in pressure cooking, ab 636 
when cooked with salt, nn 448 
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Ash content in Chinese foods, *28 


Asia, fish-farming to increase food supply, f 756 
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instrument to determine fibrousness of fresh, ab 
970 
trimming losses, ec 142 


Assn. of Military Surgeons, Army dietitians now 


eligible for, nn 442 
Atherosclerosis, cholesterol in, *391 
Athletes, diet of Olympic, f 548 
Audio-visual aids 
in nutrition education, 750, 751, *858 
preparation of, *861 
Australia 
Australian Dietetic Council organized, nn 884 
Dietetic Assn. Victoria, nn 808 
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Availability 


of ascorbic acid supplement vs. 
corbie acid, *845 

of bone calcium, ab 544 

regional, of foods, *18 


of vitamin A, need to consider in revising food 
composition tables, f 


of vitamins in foods, f 125 
Avocados, yellow, f 1009 


Aylward, Emma B., obituary, ed 871 


grapefruit’s as- 


B-complex (see also individual vitamins) 
in atrophic gastritis, effect of, ab 72 
in beef 
kidneys, retention in, *866 
retention after roasting, *949 
discussion of various vitamins, ab 162 
in pork 
hearts, retention in, *866 
retention after roasting, *949 
Bacon 
riboflavin retention in, *130 
thiamine retention in, *130 
Bacteria in home-frozen foods, nn 178 
Baking 
care of pans, ab 968 
Danish pastry, method for, ab 796 
decorating tubes for cakes, ab 346 
in high altitudes, ab 882 
Balance studies, early research on, *839 
Banana, antibiotic substances in, ab31044 
Barber, Mary, retires, nn 174 
Beans 
kippered, nn 178 
Lima, nutritive value of, nn 178 
snap, trimming losses, ce 142 
Bear, polar, trichinosis in, ab 436 
Beef 
antacid efficacy of, *1022 
B-vitamin retention after roasting, *949 
biologie value, effect of processing on, ab 708 
“ealf,’’ new federal grade, nn 810 
cooked, antacid efficacy of, *1022 
grading, new federal, nn 810 
kidney, B vitamin retention in, *866 
nomenclature of cuts, ab 168 
purchasing of, ce 958 
raw, antacid efficacy of, *1022 
“veal,”’ new federal grade, nn 810 
Beets, trimming losses, ec 142 
Beriberi 
endemic. in Philippines, ab 162 
Takaki centennial, *1010 
Beryllium in fluorescent tubes, danger of, ab 260 
Beta carotene from sweet potatoes, f 397 
Beverages, high caloric, high-protein, ab 880 
Bibliography on home economics, nn 446 
Bins, portable, used in food industry, ab 798 
Biologie value of beef, effect of processing on, ab 708 
Biotin-activity of fat-soluble plasma material, ab 72 
Birmingham, Ala., cost of food in, nn 266 
Biscuits 
enrichment with dried yeast, *410 
made from master mix, ec 56 
Blane, Sir Gilbert, bicentennial, *1010 
Blood 
effect of cobalt on red cells, ab 708 
relation to tooth calcification, ab 254 
vitamin A in, ab 74 
Body surface law, development of, *839 
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The A.H.E.A. Saga, 964 
Commercial Kitchens: A Guide to Better Perform 
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Danger! Curves Ahead! 248 
Date with a Dish, A, 68 
Diabetes and Its Treatment, 876 
Diabetic Menus, Meals, and Recipes, 540 
Diet in Relation to Reproduction and the Vi- 
ability of the Young. Part I. Rats and Other 
Laboratory Animals, 876 
Eating for Health, 340 
Encyclopedia Cookbook, 68 
Essentials of Nursing, 434 
Food Poisoning, 786 
Foods and Principles of Cookery, 786 
Fowl and Game Cookery, 964 
The Frozen Food Cook Book, 704 
Fruits and Vegetables for Mid-Morning Lunch, 
964 
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The Gold Cook Book, 434 
Growing through School Lunch Experiences, 704 
Hawaiian Cook Book, 342 
The Hospital Building, 68 
How to Write for Homemakers, 1036 
Human Nutrition, 246 
ms Food and the Principles of Dietetics, 
48 
A Laboratory Manual in Cookery, 434 
Making Vegetable Soup, 964 
Manual of Specifications for Canned Fruit and 
Vegetables, 246 
a for Teaching Dietetics to Student Nurses, 
Maryland Cooking, 248 
Mayo Clinie Diet Manual, 704 
Nutrition Manual, N. Y. Post-Graduate Medical 
School and Hospital, 158 
Nutrition and the Soil, 876 
Overweight Is Curable, 340 
Planning Your Exhibit, 340 
Popular Recipes, 786 
Public Health in the World Today, 876 
Puerto Rican Cookbook, 540 
Recipes from Scotland, 1040 
Religion, Diet, and Health of Jews, 1040 
Rheumatic Fever—Nursing Care in Pictures, 434 
Sanitation Manual, The, 964 
Selected High Altitude Recipes, 634 
Services to Children in Institutions, 540 
Smorgasbordet, 342 
Social Medicine—Its Derivations and Objectives, 
634 
So You Have Diabetes, Too! 634 
Symposia on Nutrition. Vol. I. Nutritional Ane- 
mia, 340 
Books 
CARE plan for, nn 888 
distribution between countries arranged by UNE- 
SCO, nn 264 
Booren, Jean Stephens, obituary, nn 442 
Bouchardat’s observations on diabetes, *214 
Bouillon powder and cubes enriched with dried 
yeast, *411 
Bowling Green State University booklet on home 
economics careers, nn 1048 
Boys, camp for diabetic, ab 1042 
Bread 
eanned, enriched with dried yeast, *414 
chemical conditioners, in, f 763 
enrichment, government standards for, f 1038 
enrichment for N. Y. State mental hospitals, *416 
enrichment with vitamins, physiologic effect of in 
Newfoundland, f 493 
knowledge needed by consumer, f 632 
rye, antacid efficacy of, *1022 
white, antacid efficacy of, *1022 
whole wheat, antacid efficacy of, *1022 
Breakage, dish, method of reducing, ab 708 
Breakfast 
effect of on physiologic response, f 610 
sales promoted in hotels, ab 546 
school children’s, in Canada, ab 254 
Breast 
feeding compared to artificial feeding, *752 
milk, fat content, variation in, ab 1044 
Broccoli 
trimming losses, ce 142 
vitamin retention in electronic cooking, *39 
Browning, effect on amino acids of soy globulin, ab 
164 
Brucellosis 
conference on, nn 442 
epidemiologic study of, ab 968 
meeting on, ab 884 
prevention of, f 847 
Budget, food, for hospital, planning, ab 78 
Burns 
high-protein diet for, ab 344 
need for ascorbic acid in, ab 344 
Business, dietitians in, ec 530 
Butter, grading of, nn 554 
Buying (see Purchasing) 
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Cabbage 
ascorbic acid retention 
in electronic cooking, *39 
in large-scale cooking, *420 
carotene retention 
in electronic cooking, *39 
in large-scale cooking, *420 
juice, fresh, for peptic ulcer, f 212 
niacin retention in large-scale cooking, *420 
riboflavin retention 
in electronic cooking, *39 
in large-scale cooking, *420 
thiamine retention 
in electronic cooking, *39 
in large-scale cooking, *420 
trimming losses, ec 142 
Cafeteria 
layout for, ab 438 
planning of, ab 76 
Cake 
baking at high altitudes, ab 882 
decorating tubes for icing, ab 346 
made from master mix, cc 56 
“new look,” ab 258 
quick-method, ab 710 
spice, soy flour in, ab 76 
Calcification of teeth, effect of diet on, ab 254 
Calcium 
bone availability of, ab 544 
in Chinese foods, *28 


Journal of the American Dietetic Association 


“invisible” milk as source of, cc 58 
metabolism in arthritis, f 954 
new recommendations, *13 
ways to meet, *18 
requirement in aging, nn 354 
-vitamin D relationship, ab 162 
water as source of, *18 
Calcium ascorbate, effect on dental enamel, ab 70 
“Calf,” new government meat grade, nn 810 
California study of nutrition and aging, nn 176 
Caloric intake 
and American food habits, nn 976 
in Arctic, need for, ab 544 : 
from cholesterol, relation to blood ‘cholesterol, *842 
from fat, relation to blood cholesterol, *842 
new recommendations, *13 
from protein, relation to blood cholesterol, *842 
voluntary intake of rats, ab 256 
Calorie, high-, high-protein drink, ab 880 
Calorimeters, development of, *838 
Canada 
dietary standards, revised, nn 974, ab 1044 
nutritional problems in, ab 70 
nutritional surveys, follow-up of, *405 
school children’s breakfasts, ab 254 
Canadian Bulletin on Nutrition founded, nn 266 
Cancer, relation of riboflavin and choline to, *109 
Canned foods 
fruits and vegetables, purchasing of, ce 956 
recipes for school lunch, nn 808 
vitamin retention during storage, ab 160, ab 254 
Canning, sterilization of food during, ab 160 
Carbohydrate 
and dental caries, f 342 
relation of intake and blood cholesterol, *842 
Carbon tetrachloride poisoning, ab 256 
Cardiac disease and electrolyte balance, ab 638 
Cardiovascular disease, vitamin E in, ab 542 
CARE 
baby food program, nn 808 
book program, nn &88 
Carotene 
absorption compared to vitamin A, ab 1042 
beta, from sweet potatoes, f 397 
in cabbage, retention 
during electronic cooking, *89 
during large-scale cooking, *420 
in canned fruit, retention, ab 254 
in carrots, retention during electronic cooking, *39 
in broccoli, retention during electronic cooking, 
*39 
in Chinese foods, *28 
formed from vitamin A, f 274 
method of determining in plant materials, ab 70 
in potatoes, retention during electronic cooking, 
*39 
Carpets, developments in, ab 168 
Carrots 
peel of little value in cooking, nn 354 
trimming losses, ce 142 
vitamin retention in electronic cooking, *39 
Cash register, ways to reduce errors, ab 164 
Cauliflower, trimming losses, ce 142 
Celiac syndrome 
diet therapy in, ab 344 
and hypothyroidism, ab 1044 
Cellulose esters, in treatment of constipation, ab 794 
Centralized food service, ab 170 
Cereal 
amino acids in grains, ab 542 
antacid efficacy of, *1022 
premixed, enriched with dried yeast, *412 
protein in, ab 162 
Cheese 
cottage, obtaining flavor in, ab 1046 
as supplement to poor urban diet, *939 
processed, enriched with dried yeast, *412 
Chicago nutrition program, nn 82 
Chicago study of infant feeding, *754 
Children (see also Infants) 
appetite of, cc 618 
breakfast of, in Canada, ab 254 
breast feeding compared to artificial, *752 
caries in, ab 966 
camp for diabetic boys, ab 1042 
colds in nursery and non-nursery, ab 438 
development with meat vs. legumes as dietary 
protein source, *848, *943, *1017 
eating habits of, f 936 
eating problems of, clinic work with, ce 696 
epidemic vomiting in, ab 74 
evaporated milk for, ab 172 
factors in feeding, cc 616 
food preferences of, cc 620 
forced feeding of, ce 618 
formula room procedure, ab 970, nn 974 
growing, nutrition of, *934 
hospitalized 
group feeding for, cc 620 
nurse’s approach to feeding, cc 626 
personalized service for, cc 626 
selective menu service for, f 632 
infection in, relation of nutrition to, ab 878 
nephrosis in, ab 636 
self-selection of food by, cc 618 
school, nutrition survey of in N. Y. State, *595 
significance of feeding on development, *611, *934 
vitamin E in, ab 794 
Children’s Bureau 
adds five specialist consultants, nn 1048 
Baumgartner, Dr. Leona, appointed Assoc. Chief, 
nn 804 
prenatal care, booklet on, nn 810 
Chinese foods, composition of, *28 
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Chlorine dioxide to replace agene in flour, nn 176 
Cholesterol 
and arteriosclerosis, ab 636 
in atherosclerosis, *391 
blood 
and caloric intake, *842 
and carbohydrate intake, *842 
and cholesterol intake, *842 
and fat intake, *842 
and protein intake, *842 
of canned fish, f 225 
in cow’s milk, ab 74 
in diabetes, *390 
in diet therapy, *391 
familial hypercholesterolemia, diet in, *842 
in gall stones, *390 
metabolism, dietary aspects of, *389 
in vascular degeneration in diabetes, ab 1044 
in xanthomatosis, *390 
Choline 
and cancer, *109 
cystine-methionine relationship in kidney and 
liver injury, ab 1042 
deficiency 
anemia of, ab 256 
edema of, ab 256 
and hypertension, ab 542 
in liver disease, ab 252 
and riboflavin in cancer, *109 
Cincinnati Dietetic Assn., work conference, nn 358 
Cirrhosis 
diet therapy in, ab 544 
intravenous amino acids in, ab 880 
serum albumin in, ab 878 
sodium excretion in, ab 880 
Citizenship, 4th national conference on, nn 804 
Civilian dietitians in war effort, ec 524 
Cleaning 
cost-saving methods, ab 78 
detergents, use of, ab 172 
man-hour chart for, ab 640 
materials for maintenance, ab 640 
with hot water and steam, ab 170 
Cleveland, goiter in, *114 
Climate, effect on nutritive value of foods, f 936 
Clinic patients, success with rice diet, ab 794 
Cobalt 
effect on red blood cells, ab 708 
in nutrition, *109 
Coca-Cola sirup in epidemic vomiting, ab 74 
Coconas, new tropical fruit, f 321 
Coffee 
brewing, recommended method, ab 346 
consumption in U. 8., nn 354 
urns, cleaning of, ab 1046 
Colds in nursery and non-nursery children, ab 438 
Colitis, ulcerative 
diet in, f 844, ab 1042 
etiology of, ab 1042 
lysozyme in, ab 542 
College 
food service 
plastic dishes in, ab 798 
in small, ab 76 
student labor in, ab 76 
students, food habits of, *318, f 769 
Colombia, South America, goiter in, *112 
Colon, lysozyme in ulcerative colitis, ab 542 
Color 
change 
dextrose as inhibitor, ab 970 
in canned fruit juices due to heat and oxygen, 
nn 976 
light not cause in canned fruit juices, nn 976 
increased efficiency in food plants, ab 796 
red, in well cooked meat, f 769 
Colorado, A.D.A. convention in, f 348, nn 350, 
ed 428, f 432, f 523, f 615, ed 692, ed 695, ed 780, 
f 784 
Coma, diabetic 
management of, ab 544 
serum potassium levels in, ab 544, ab 638 
Community nutrition 
development of in 25 years, *510 
follow-up of nutritional surveys, *405 
institute at Syracuse University, nn 642 
Section, A.D.A., history of, *513 
Conditioners, chemical, in bread, f 763 
Conference 
techniques, manual on, nn 808 
work, in Cincinnati, nn 358 
Constipation, cellulose esters in treatment of, ab 
794 
Construction of kitchen equipment, *297 
Consultation, dietary 
in Oklahoma, ce 429 
for small hospitals, ab 640 
in state hospitals in Illinois, ce 242 
Consumption, food 
in Birmingham, Ala., nn 266 
coffee, nn 354 
food, in school lunch, f 841 
fruit, nn 886 
ice cream, related to income, nn 354 
in Minneapolis-St. Paul, nn 266 
in San Francisco, nn 354 
in South, nn 1050 
tea, nn 354 
in U. 8., nn 886 
Consumer 
need for knowledge about bread, f 632 
preferences for frozen foods, nn 178 
Contract buying for school lunch, ab 348 
Controlled vs. free regime in juvenile diabetes, *757 
Convalescence, nutritional requirements of, ab 256 
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Cookies 
from master mix, ce 56 
mat for cutting, ab 76 
soy, ab 258 
Cooking 
controlled methods of, need for, ce 1032 
electronic, vitamin retention in, *39 
at high altitudes, ab 168, nn 448, ab 882, 
large-scale, vitamin retention in 
cabbage, *420 
corn, *687 
spinach, *770 
meats, roasting, vitamin retention in, *949, *1024 
vegetables 
ascorbic acid retention when salted, nn 448 
value of potato and carrot peel in, nn 354 
Cooks, training of, ab 258 
Corn 
4000 years old discovered, f 496 
protein 
content, ab 162 
effect in male infants, ab 880 
vitamin retention in large-scale cooking, *687 
Coronary occlusion, diet therapy in, ab 544 
Corrosion, plastic coating to prevent, ab 798 
Cost 
accounting 
booklet on, nn 174 
in food preparation, *684 
recipe method, *685 
requisition method, *685 
tabulating equipment, use of, ab 546 
budgeting, planning for hospital, ab 78 
control 
in restaurants, ab 164 
reducing error at cash register, ab 164 
of dishwashing, ab 164 
food 
in Birmingham, Ala., nn 266 
in Minneapolis-St. Paul, nn 266 
in ? Frane sisco, nn 354 
of U. 8. families, nn 886 
of ice ¢ ream, device to determine, ab 260 
of serving water, ab 76 
waste 
control, need for, ce 1032 
due to not following standardized recipes, f 38 
methods to reduce, ab 882 
in school lunch, f 426 
Cottage cheese, flavor, importance of in manufacture, 
ab 1046 
Courtesy by employees, ways to promote, ab 710 
Cracklings from fat rendering, use of, *419 
Cultural patterns of nutritional behavior, *677 
Cup-feeding of infants 
emotional response to, f 228 
of new born, f 228 
Curriculum, nutrition, for medical students, *585, 
*588 
Customer preferences for restaurants, reasons for, 
ab 262 
Cystine 
-choline-methionine relationship in kidney and 
liver injury, ab 1042 
effect of supplementing milk proteins with, *937 
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Daily, Virginia, obituary, nn 442 
Dairy products, vitamin Bi activity in, *929 
Dallas, centralized school cafeteria in, ab 798 
Danish pastry, rules for making, ab 796 
Dark adaptation, effect of vitamin A on, ab 70 
Daum, Kate, receives Borden Award, nn 712 
Decentralized food service, ab 170 
Decorating cakes, tubes for, ab 346 
Deficiencies 
dietary, and rheumatic fever, ab 438 
dietary management of riboflavin study, *591 
iodine and goiter, *i12 
thiamine 
effect on hearing, *123 
effect on vision, *123 
oxygen consumption in, *322 
test for, ab 708 
work output with, *221 
Dehydrated foods 
effect of sulphite on thiamine in diet, *941 
fruits in instant mixes, ab 346 
Delivery costs, high, ab 258 
Denmark, epidemic thyrotoxicosis in, ab 436 
Dental caries 
and carbohydrate, f 342 
and nutrition, f 680 
and pre-natal nutrition, *110 
and protein putrefaction, f 154 
relation between protein and fluorine, f 129 
in school children, ab 966 
Dental enamel 
effect of orange juice on, ab 70 
influence of ascorbic acid on, ab 70 
influence of calcium ascorbate on, ab 70 
influence of sodium ascorbate on, ab 70 
Dental health (see Dental caries and Teeth) 
Dental movie, nn 642, nn 1048 
Dental students, education in dietetics, *508, ce 536 
Denver 
A.D.A. convention in, f 348, nn 350, ed 428, f 432, 
f 523, f 615, ed 692, ed 695, ed 780, f 784 
city of mansions, ed 780 
Department manager, duties as related to personnel 
department’s duties, *301 
Dessert, frozen milk, high in nutritive value, *419 
Detergents, uses for, ab 172 
Dextrose as color-change inhibitor, ab 970 
Diabetes 
Bouchardat’s observations on, *214 
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camp for boys, ab 1042 
cholesterol in, *390, ab 1044 
coma, serum potassium levels in, ab 544, ab 638 
complications, vascular, *758, ab 1044 
control in health department, ab 706 
Detection Drive 
dietitians cooperate in, nn 184 
results of, f 775 
edema, protamine insulin in, ab 796 
and fat metabolism in vascular degeneration, ab 
1044 
history of treatment, *213 
incidence, *116 
insulin 
discovery of, *215 
protamine, new, ab 794 
juvenile, free vs. controlled regime in, *757 
physiology, *117 
present-day situation, *116 
prevention of, *116 
serum potassium levels in coma, ab 544 
taste blindness in identical twins, f 216 
treatment today, *117 
unsolved problems, *118 
vascular complications, *758, ab 1044 
and vitamin E, ab 1044 
Diet 
American, nn 266, nn 254, *595, *669, *764, nn 976, nn 
1050 
in aging, ab 796 
booklet on, nn 974 
and blood cholesterol in hypercholesterolemia, *842 
of college freshmen, *318 
effect on calcification of teeth, ab 254 
during hospitalization, ce 330 
effect on metabolism during fasting, ab 966 
procedure in riboflavin study, *591 
Diet therapy 
in arthritis, f 954 
for burns, *344 
in carbon tetrachloride poisoning, ab 256 
in celiac syndrome, ab 344 
cholesterol in, *391 
in cirrhosis, ab 544 
in colitis, f 844, ab 1042 
in coronary occlusion, ab 544 
dry diet for peptie ulcer, ab 794 
of edema in African boys’ school, ce 783 
in epilepsy, ketogenic diet, ab 344, *500 
in first century Italy, f 52 
high-ealorie, high-protein drink, ab 880 
history of, f 49, f 52, *497 
development of normal nutrition principle for, 
*498 
in diabetes before insulin, *213, *497 
high-calorie diets for fever, *497 
progressive bland diet, *498 
in hypertension, ab 1044 
in liver disease, ab 436 
low-sodium compared to rice diet, ab 1044 
ketogenic diet in epilepsy, ab 344, *500 
in peptic ulcer 
antacid efficacy of foods in, *1022 
cabbage juice, fresh, in, f 212 
dry diet for, ab 794 
present-day 
for diabetes, *500 
in epilepsy, *500 
in liver diseases, *500 
low-sodium diet, *500 
normal nutrition, emphasis on, *499 
protein in, *499 
soft diets, trend in, f 874 
rice diet, ab 252, ab 1044 
salt-poor diet, ab 796 
in sixteenth century France, f 49 
soft diets, trends in, ab 170, *497, f 874 
in ulcerative colitis, f 844 
Dietary histories of hospitalized children, need for, 
ee 620 
Dietary standards 
( ‘anadian, revised, nn 974, ab 1044 
., revised, *13 
Dietetics 
advances in hospital in 25 years, *494 
advantages of as profession, f 45 
future of, *495, *502, ed 522, ce 534 
publicized in Girl Scout publication, nn 274 
trends in regular and soft diets, f 874 
Dietetic institutes 
American Hospital Assn., nn 174 
Veterans Administration, nn 174 
Dietetic interns, goals for, ed 871 
Dietetic internships, development of A.D. A. ap- 
proval program, *504 
Dietitians (see also Army, Air Force, Navy, and 
Veterans Administration) 
administrative, opportunities for, *517 
in business, ce 530 
demand for, ed 522 
in Diabetes Detection Drive, nn 184 
dietary consultants, work of, ce 429 
in England, training of, ab 256 
goals for, ed 871 
interest pattern of, ab 74 
Jackson, Pearl, receives Mary Swartz Rose Fellow- 
ship, ed 872, ed 1029 
in journalism, ce 534 
Lothe, Ada B., honored, nn 264 
opportunities for 
in research, *495, *501, ce 534 
in teac hing, *495, *501, ec 534 
Proudfit, Fairfax, receives Copher award, ed 1028 
in psychiatric hospital, ab 168 
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training of 
development of A.D.A. standards, *504 
in England, ab 256 
“Why a Dietetic Internship?”’ published, f 136, 
nn 272 
Troutt, Lute, honored, nn 264 
in war effort, ce 524 
Digestibility of fats in man, ab 966 
Dinnerware (see Dishes) 
Discipline in employee relations, ec 140, ab 264 
Dishes 
chart by U. 8. Potter’s Assn., ab 800 
plastic, ane in college, ab 798 
Dishwashing 
of baking pans, ab 968 
cost of, ab 164 
detergents, use of, ab 172 
machine, care of, ab 882 
removed from kitchen operations, ab 170 
Distribution of food in U. 8., *18 
Dry diet for peptic ulcer, ab 794 
Dyer, R. E., received Pharmaceutical Manufac- 
turers’ award, nn 174 


E 
Ears and thiamine deficiency, *123 
lating patterns (see Food habits) 
Economic aspects of nutrition, soil development, 
f 111 
Edema 
of choline deficiency, ab 256 
dietary treatment in African boys’ school, ce 782 
protamine, in diabetes, ab 796 
Education 
dental, opportunities for dietitians in, ce 536 
health 
audio-visual aids in, *858 
exhibits in, 751 
motivation in, *209, *745 
via radio, 750 
medical, opportunities for dietitians in, ce 536 
of medical students in nutrition, *585, *588 
nursing 
opportunities for dietitians, ce 538 
role of dietitian in, *508 
nutrition teaching in school, ab 638 
of physicians in publie health nutrition. ab 706 
opportunities for dietitians in, *495, *501, ec 534. 
public health, nutrition program for, ab 706 
Efficiency 
kitchen, factors for, ab 798 
man-hour chart for cleaning, ab 640 
relation to personnel program, ab 346 
and water deprivation, f 710 
Eggs 
boiled, antacid efficacy of, *1022 
folic acid in cooked, *226 
preparation, folder on, nn 446 
specifications for purchasing, ce 955 
storage, directions for, nn 354 
whites, quality in summer, ab 258 
Egypt, artificial feeding of infants in, *754 
Electrolyte balance and heart disease, ab 638 
Electronic cooking, vitamin retention in, *39 
Eliot, Dr. Martha M., appointed to WHO, nn 642 
F motional development of cup-fed infants, f 228 
Emotions 
development of 
in cup-fed babies, f 222 
significance of feeding in, *611 
and growth, ab 162, *611 
of hypertensive patients, ab 252 
Employees (see also Personnel Relations) 
efficiency, factors affecting, ab 346 
feeding of, ab 968 
mental health of, ab 970 
performance evaluated, ab 172 
personnel and operating departments, roles de- 
fined, ab 172, *301 
publication for, ab 970 
safety hints for, f 172 
student, in colleges, ab 76 
supervisory responsibilities, *126 
training in sanitation, ab 160, nn 806 
training program for, ce 137, ce 239, *606 
turnover, training to reduce, ab 164 
Employee relations, ways to improve, ab 548 
Employee selection, *302 
hiring part-time, high school workers, ab 710 
interview techniques, ab 640 
England, dietitians in, training of, ab 256 
Enrichment 
of Army rations with dried yeast, *409 
of bread in N. Y. State mental institutions, *416 
with dried yeast, of Army rations, *409 
government standards for, f 1038 
need for, ab 546 
Epilepsy 
diet therapy of, *500 
and ketogenic diet, ab 344, *500 
Equipment 
care of, ab 76, ab 258 
deep fryers, care of, ab 170 
of dishwashing machine, ab 882 
for food service departments, *297 
labor saving, ab 164 
lighting, maintenance schedule for, ab 968 
maintenance of, 76, ab 258, ab 1046 
pans, baking, care of, ab 968 
of pre-rinse machine, ab 882 
purchasing of, *298 
school lunch, requirements for, ab 970, ab 1046 
Eskimos, danger of trichinosis from diet, ab 436 
Evaporated milk 
acceptability of, ab 72 
use with children, ab 172 
Excretion, amino acid, in man, ab 72 

















1060 


Exhibits 
in health education, 751 
in nutrition education, *860 
Expenditures, family, for food. nn 266, nn 354, nn 886 
Experimental diets in riboflavin study , *591 
Eyes and thiamine deficiency, *12: 


F 
Family expenditures for food, nn 266, nn 886, nn 1050 
Farmers, incidence of brucellosis in, ab 968 
Fasting, metabolism during, effect of diet on, ab 966 
Fat 
in breast milk, ab 1044 
digestibility of in man, ab 966 
intake and blood cholesterol, *842 
rendering in N. Y. State mental institutions, *419 
and vascular degeneration in diabetes, ab 1044 
Fatigue, muscular, effect of breakfast on, f 610 
Fats and oils, purchase of in U. 8., nn 1052 
Febrile illness, nutrition in, f 314 
Feeding 
children, factors to consider, ce 616 
hospitalized children, techniques, ce 620, ce 626 
of infants, breast compared to artificial, *752 
significance in child development, *611, *934 
Fellowships 
Rose, Mary Swartz, 53, ed 872, ed 1029 
world, booklet lists, nn 350 
Fever, nutrition in, f 314 
Fiber, instrument to determine in fresh asparagus, 
ab 970 
Field Ration D bar (Army) enriched with dried 
yeast, *411 
Filbert butter developed, nn 976 
Films, new, nn 352, nn 642, nn 1048 
Fish 
buying and preparation of, ab 168 
canned 
cholesterol content of, f 225 
use of, nn 448 
farming to increase Asian food supply, f 756 
international conference on North Atlantic sup 
plies, nn 350 
waste in canning recovered and used, ab 440 
Flame photometer, use in analyzing for sodium and 
potassium, *304 
Flavor 
acceptance factors, ab 160 
of cottage cheese, ab 1046 
materials in ice creams, ab 260 
monosodium glutamate 
booklet on, nn 266 
drawbacks of, ab 78 
physiologic effect of, *761 
salt, use of with, f 676 
taste factors of, f 676 
use of, f 676, *760 
nut, in ice cream, ab 348 
protein hydrolysates for, ab 78 
for soups, ab 440 
vanilla market, ab 882 
Floor plans for remodeled hospital kitchen, ab 166 
Floors 
kinds and maintenance materials, ab 882 
maintenance, ab 640 
Flour 
chlorine dioxide to replace agene in, nn 176 
enrichment, government standards for, f 1038 
Flow charts, use in planning food service depart 
ments, *297 
Fluid therapy, abuses in hospitals, ab 344 
Fluorescent lighting 
how to handle used tubes, ab 260 
maintenance schedule for, ab 968 
Fluorine 
as caries preventive, ab 966 
as cause of opacities in teeth, ab 542 
content in foods, ab 968 
Folie acid (see also Pteroylglutamie acid 
in cooked eggs, *226 
recommended allowances, *13 
in sprue, ab 708 
in synthesis of thymidine from thymine, ab 1046 
Follow-up of nutritional surveys, *405 
Food acceptability course, nn 884 
Food 
analyses, early research on, *839 
antithy roid effects of, ab 70 
prepared, * ‘invisible’’ milk in, ce 58 
requirements in Arctic, ab 544 
Food and Agriculture Organization 
activities, nn 80, nn 442, nn 884, nn 974 
4th annual conference, nn 80 
Committee on Calorie Requirements, ab 884 
Food composition 
availability, need to consider in tables, f 857 
beef, vitamin retention in, *39, *866, *949 
of cabbage, vitamin retention 
in electronic cooking, *39 
in large-scale cooking, *420 
of Chinese foods, *28 
of corn, vitamin retention in large-scale cooking, 
*687 
effect of climate on, f 936 
effect of growing conditions on, f 936 
fluorine in foods, ab 968 
meat, *39, *50, *130, *866, *949 
pork, *39, *50, *130, *866, *949 
potassium in foods and waters, *304 
sodium in foods and waters, *304 
of spinach, vitamin retention in large-scale cook 
ing, *770 
of turnip greens, *229 
vitamin-Bvy-active foods, *929 
Food and Container Institute publication, nn 266 
Food cost 
accounting, *684 
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booklet on, nn v4 
recipe method, *685 
requisition method, *685 
tabulating equipment, use of, ab 546 
of U.S. families, nn 886 
in Birmingham, Ala., nn 266 
in Minneapolis-St. Paul, nn 266 
in San Francisco, nn 354 
in South, nn 1050 
Food distribution in U. 8., *18 
Food and Drug Administration 
legal problems in nutrition labeling, ab 346, ab 1046 
lithium chloride intoxication, statement on, nn 
264, ed 428 
Food habits 
of adolescents, nn 448 
of adults in N. Y. State, *669 
American, and caloric intake, nn 976 
anthropological view of, *677 
in Birmingham, Ala., nn 266 
of children, *595, f 936 
coffee consumption in U. 
of college students, *318, f vin 
fats and oils, purchase in U. S., nn 1052 
ice cream consumption re lated to income, nn 354 
and income, relation in N. Y. State, *764 
meat purchases in U.S., nn 1050 
in Minneapolis-St Paul, nn 266 
in N. Y. State, *595, *669, *764 
of Olympic athletes, f 548 
potato-eating in U. S., nn 1050 
recipes and, f 244 
in San Francisco, nn 354 
in South, nn 1050 
tea consumption in U. 8., nn 354 
in U.S., nn 886 
ood handlers 
training of, ab 160, nn 806 
tuberculosis in, f 865 
Food industry 
color in plants increases efficiency, ab 769 
legal problems of, ab 346, ab 546, ab 1046 
Food intake 
of children in N. Y. State, *595 
of homemakers in N. Y. State, *669 
of hospitalized patients, ce 330, ab 638 
and income in N. Y. State, *764 
of industrial workers in N. Y. State, *669 
of N. Y. State adults, *669 
of pregnant women in N. Y. State, *669 
Food and Nutrition Board, Recommended Dietary 
Allowances, new revision, *13 
Food preferences 
of children, ce 620 
for frozen foods, nn 178 
Food preparation 
trimming losses in vegetables, ce 142 
Food preservation 
freeze-concentration process for juices, ab 166 
Food production 
centralized, ab 170 
decentralized, ab 170 
department, organization of, ab 346 
safety hints for, f 172 
satety posters, nn 176 
training of subsidiary workers, ce 127, f 220, ce 
239, *606 
trimming losses in ve; exe ‘tables, ce 142 
Food purchases in U.8., nn 266, nn 354, nn 886, nn 
1050, nn 1052 
Food Rules, Canadian, revised, nn 974, ab 1044 
Food service 
centralized, ab 170 
of children in hospitals, ce 620, ee 626 
in college, ab 76 
decentralized, ab 170 
department, organization of, ab 346 
growth in administrative work in 25 years, *517 
in Jewish Hospital, Cincinnati, ab 346 
meal ticket system in hospital, ab 78 
personalized, for hospitalized children, ce 626 
safety hints for, f 172 
safety posters for, nn 176 
selec “tive menu 
in hospital, ab 78 
for hospitalized children, f 632 
standards, ab ii, ce i082 
Food Value Charts a Philadelphia Child Health 
Society, nn 266 
Formula, infant 
artificial feeding compared to breast feeding, *752 
manual for hospital procedure, nn 974 
retention of heat-labile nutrients during terminal 
heating, *119 
teaching mothers techniques, ab 548 
technique for use in hospitals, ab 970, nn 974 
Free diabetic regime vs. controlled in juvenile 
diabetes, *757 
lreezing, effect of on spices, ab 546 
lrosting, cake, decorating tubes for, ab 346 
Frozen foods 
apple concentrate developed, nn 976 
apple ice and ice cream, nn 1052 
bacteria in home-frozen, nn 178 
baked, ab 796 
bread from frozen dough, ab 78 
consumer preferences, nn 178 
freeze-concentration process for juices, ab 166 
home freezing manual, nn 808 
lemon purée, nn 554 
milk dessert high in nutritive value, *419 
orange juice, ab 798 
packing, standards for, ab 800 
pork, precooking for, ab 162 
in tropics, ab 794 
turkey, use of, *862 
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Fruit 
banana, antibiotic substances in, ab 1044 
canned 
vitamin retention in, ab 254 
vitamin retention after storage, ab 160 
consumption in U.S., nn 886 
dehydrated, in instant mixes, ab 346 
new tropical--coconas, f 321 
specifications for purchasing, ce 956 
Fryers, deep, care of, ab 170 





G 


Gall stones and cholesterol, *390 
Garbage disposal, ab 708 
Gastritis, atrophic, ab 72 
Gastrointestinal allergy, ab 1044 
Gelsoy, soybean protein, developed, nn 554 
Geriatrics (see Aging) 
Glamour Magazine publicizes hospital careers, nn 
362 
Glucoascorbie acid and seurvy, ab 542 
Glueose, intravenous and glycosuria, ab 344 
Glutamate (see Monosodium glutamate) 
Glutamie acid and intelligence, *110, *761 
Gluten, improvement of with lysine, ab 966 
Glyecosuria and intravenous feeding of glucose, ab 
344 
Goiter 
antithyroid effects of food, ab 70 
caused by iodine deficiency, ab 968 
in Cleveland, *114 
in Colombia, South America, *113 
endemic, *112 
iodine in nutrition, ab 254 
iodization of salt, need for, *112, ab 968 
in Michigan, *113 
a public health problem, ab 968 
in West Virginia, *112 
Good Samaritan Hospital, Portland, Ore., public 
relations program, nn 360 
Gout 
and allergy, ab 254 
relation to liver impairment, ab 636 
Government grading 
of butter, nn 554 
of fruit, ce 956 
of meat, nn 810, ce 958 
Government service 
dietitians in Veterans Administration, ee 528 
dietitians in war effort, ec 524 
Grains, amino acids in, ab 542 
Grapefruit, utilization of ascorbic acid from, com 
pared to supplement, *845 
Graves, Lulu G., obituary, ed 776 
Gravy, egg in, nn 806 
Greens, turnips, varietal differences in nutrients, 
229 
Grievances 
caused by poor policies, ab 172 
procedure, *303 
Grocery business, ab 166 
Group feeding of hospitalized chilren, ce 620, ce 626 
Grow, Maj. Gen., appointed Surgeon Gen., U. S. 
Air Force, nn 804 
Growth 
child’s nutritional needs during, *611, *934 
effect of vitamin Bie on, *929 
in relation to socio-emotional factors, ab 162 
Gwyn, L. Captoria, obituary, nn 806 


Habit clinic for children’s food problems, ec 696 
Harvard study of artificial infant feeding, *755 
Hazelnut butter developed, nn 976 
Hawaii, macadamia nut, future of, ab 1046 
Health education 
audio-visual aids in, *858 
exhibits, role of, 751 
motivation in, *209, *745 
newspapers, role of, 751 
via radio, 750 
Hearing, effect of thiamine deficiency on, *123 
Heart disease 
choline deficiency and hypertension, ab 542 
coronary occlusion, diet therapy in, ab 544 
electrolyte balance and, ab 638, ab 638 
salt depletion in congestive heart failure, ab 794 
vitamin E and, ab 162, ab 542 
Hearts, pork, retention of B-vitamins in, *866 
Heat 
cause of color change in fruit juices, nn 976 
effect on methionine, ab 638 
Hemosiderosis in refractory anemia, ab 436 
Hepatic disease, dietary oe of, ab 436 
Hepatitis, virus of, found, f 2 
Heredity 
familial hypercholesterolemia, relation of diet to 
blood cholesterol, *842 
taste blindness in identical diabetic twins, f 216 
Hermann Hospital, dietary department in, ab 798 
High-protein diet in burns, ab 344 
High-protein, high-calorice drink, ab 880 
High school students, choosing for part-time work, 
ab 710 
Hiring 
interview techniques, ab 640 
role of personnel department in, *302 
selecting part-time workers, ab 710 
History 
of American Dietetic Association 
Community Nutrition Section, *513 
Professional Education Section, *504 
Journal, *481, *484 
cuisine on a whaling ship, f 317 
of community nutrition, *510 
of diabetic treatment, *213, *498, *500 
of diet therapy, f 49, f 52, *497 
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of food administration development, *517 
of Journal of the American Dietetic Association, 
*481, *484 
of medicine 
Jenner bicentenni 1011 
Osler centennial, *1011 
of nutrition 
Blane bicentennial, *1010 
developments in last 70 years, ab 640 
metabolism studies, development of, *837 
Takaki centennial, *1010 
Holland, effeet of Dutch hunger winter on preg- 
nancies, *665 
Home economics bibliography, nn 446 
Home freezing, manual for, nn 808 
Homemakers, food intake of in N. Y. State, *669 
Homemaking program in Knox, Pa., schools, ab 260 
Hospital diets 
regular, current practice, f 874 
soft, current practice, f 874 
Hospital food service 
for children, ce 620, ce 626 
meal ticket system, ab 78 
selective menu in, ab 78, f 632 
Hospitalization 
food intake in, ee 330 
nutritional hazards cf, ce 330 
water and salt balance, importance of, ab 344 
Hospitals 
dietary consultation for, ee 242, ee 429, ab 640 
safety program for, nn 174 
Hot water for cleaning, ab 170 
Housekeeping, cost-saving cleaning methods, ab 78 
Housewives, menu planning, method for, f 759 
Hydrolysates, protein 
effect on ulcers, f 415 
in flavoring, ab 78 
Hyperlipemia and pancreatitis, ab 878 
Hypertension 
choline deficiency in, ab 542 
dietary treatment of, *315, ab 1044 
emotional reactions of patients, ab 252 
low-sodium and rice diet compared, ab 1044 
rice diet for, ab 252 
compared to low-sodium diet, ab 1044 
and nonhospitalized patients, ab 74, ab 794 
sodium withdrawal and body weight, ab 1042 
Hypothyroidism and celiac syndrome, ab 1044 


Ice cream 
apple, nn 1052 
cost of making, method for figuring, ab 260 
consumption and income, nn 354 
flavor materials, ab 260 
nut flavors popular, ab 348 
Icings, cake, decorating tubes for, ab 346 
Illinois 
conferences on hospital food service, nn 552 
dietary consultation for state hospitals, ec 242 
Dietetic Assn., M. Faith MeAuley Memorial Fund, 
ed 613 
Nutrition Workshop, nn 804 
Income 
and food purchases, *764 
and food consumption in Newfoundland, f 440 
and ice cream consumption, nn 354 
low-, meeting dietary allowances with, *18 
pellagra, an economic problem, f 516 
India 
new yeast-growing method may solve food prob- 
lem, f 235 
pioneer dietitian in, f 763 
Industrial workers, food intake in N. Y. State, *669 
Industry, in-plant feeding, ab 800 
Infants (see also Formula, infant) 
artificial feeding studies 
in Chicago, *754 
in Egypt, *754 
at Harvard, *755 
breast feeding compared to artificial, *752 
celiac syndrome, diet for, ab 344 
Children’s Bureau, prenatal care booklet, nn 810 
cup-feeding of newborn, f 228 
feeding of, ab 172, f 228, *752 
formula, retention of nutrients during terminal 
heating, *119 
formula room technique for hospitals, ab 970, nn 
974 
males, effect of corn and wheat proteins in, ab 880 
newborn 
effect of maternal nutrition on, *665 
vitamin A in, ab 706 
prematurity 
acidosis with protein milk, ab 344 
pteroylglutamic acid-ascorbie acid relationship 
in, ab 640 
vitamin D need in, ab 542 
prickly heat, effect of water and salt in, ab 1044 
sulphur amino acid needs of, ab 708 
teaching formula technique, ab 548 
vitamin D, need in prematurity, ab 542 
vitamin E ‘in, ab 794 
Infections 
nutrition during, f 314 
nutrition and resistance to, ab 436 
relation of nutrition to, in children, ab 878 
Infestation, insecticide to control, ab 346 
Institutions Magazine Food Service Contest, nn 
174, ab 798 
Insulin 
and amino acid metabolism, ab 706 
discovery of, *215 
edema from protamine, ab 796 
new modified protamine, ab 794 


Index 


Intelligence and glutamic acid, *109 
International aspects of mental hygiene, *205 
International Congress on Mental Health, *205 
Interviewing job applicants, techniques, ab 640 
Intolerance, case against, f 590 
Intravenous feeding of glucose in glycosuria, ab 344 
Inventory control and purchasing, ab 168 
“Invisible” milk in prepared foods, ec 58 
Iodine 
deficiency cause of goiter, ab 968 
in nutrition, *112, ab 254 
Todized salt, need for, *112, ab 968 
Iron 
in Chinese foods, *28 
menstrual losses affect requirement, *217 
requirement, relation to menstrual losses, *217 


J 
Jackson, Pearl, receives Mary Swartz Rose Fellow- 
ship, ed 872, ed 1029 

Jeffs, Kathleen, obituary, nn 264 
Jenner, Edward, bicentennial, *1011 
Job breakdown for supervisors in VA, *606 
Job satisfaction, ways to provide, *126 
Johneox, Bertha, obituary, nn 806 
Joslin, Camp for Diabetic Boys, ab 1042 
Journal of the American Dietetic Association 

history of, *481, *484 

policy, *482 

silver anniversary issue, nn 454 
Juices, freeze-concentration process for, ab 166 


K 
Kansas State College offers Ph.D. in nutrition, nn 
712 
Kempner rice diet, ab 74, ab 252, *315, ab 794, ab 
1044 


Ketogenic diet in epilepsy, ab 344, *500 
Kidneys, beef, retention of B-vitamins in, *866 
Kidney disease 
choline-cystine-methionine relationship in, ab 
1042 
nephritis, diet in, ab 160 
Kippered beans, nn 178 
Kitchen engineer, work of, *297 
Kitchen planning, ab 168, ab 170 
remodeling, ab 166 
Knox, Pa., home making program in schools, ab 260 
ao Preference Record’s profile for dietitians, 
ab 74 





L 


Labeling of food, legal problems in, ab 346 
Labor (see Employees and Personnel Relations) 
Lactose as growth promoter compared to vitamin 
Biz, *932 
Lamb, purchasing of, cc 960 
Large-scale cookery 
vitamin retention in cabbage, *420 
vitamin retention in corn, *687 
vitamin retention in spinach, *770 
Lava, use to cure indigestion in 80 A.D., f 52 
Laxative, cellulose esters as, ab 794 
Layout 
of food service departments, *297 
for small cafeteria, ab 438 
Legal problems in food industries, ab 346, ab 546, 
ab 1046 
Legumes 
as protein source vs. meat, *848, *943, *1017 
effect of soil fertility on amino acids in, ab 164 
Lemon purée, frozen, developed, nn 554 
Lettuce, trimming losses, ce 142 
Lighting, maintenance schedule, ab 968 
Lindsley, Mary A., obituary, nn 642, ed 694 
Liquid sugar, use of, ab 640 
Lithium chloride, intoxication from, f 244, nn 264, 
nn 350, ed 427 
Liver 
and carotene absorption, ab 1042 
in celiac syndrome, ab 1044 
extract 
effect on anemic, niacin-defic vient dogs, ab 74 
effect on atrophic gastritis, ab 72 
and relapses in pernicious anemia, ab 436 
function, ab 636 
impairment and gout, ab 636 
Liver disease 
choline in, ab 252 
choline-cystine-methionine relationship, ab 1042 
cirrhosis 
diet therapy in, ab 544 
dietary treatment of, ab 436 
human serum albumin in, ab 878 
intravenous amino acids in, ab 880 
sodium excretion in, ab 880 
infectious hepatitis virus found, f 27 
methionine in, ab 72, ab 252 
Loan fund, educational, M. Faith McAuley Memorial 
Fund, ed 613 
Local health department, diabetes control program 
for, ab 706 
Longevity, increasing through good nutrition, f 133 
Low-sodium diet in hypertension, *315, ab 1044 
Lug boxes, resin coating for, ab 970 
Luncheon habits surveyed, ab 168 
Lung disease, snails used for in 16th century France, 
f 49 
Lupus vulgaris and vitamin De, ab 254 
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Lysine 
as supplement to poor urban diet, *939 
in formula, retention in terminal heating, *121 
to supplement gluten, ab 966 
Lysozyme 
in peptic ulcer, ab 542 
in ulcerative colitis, ab 542 


M 


Macaroni and noodles enriched with dried yeast, 
413 
Macadamia nut, future of, ab 1046 
Maintenance 
cleaning 
efficiency, man-hour chart for, ab 640 
with hot water and steam, ab 170 
marble, ab 968 
materials, ab 640 
methods, ab 78 
of deep fryers, ab 170 
detergents, use of, ab 172 
of dishwashing machine, ab 882 
of equipment, ab 76, *297, ab 1046 
floor, ab 640. ab 882 
fluorescent tubes, used, handling of, ab 260, ab 
968 
man-hour chart for cleaning efficiency, ab 640 
marble, care of, ab 968 
of pre-rinse machine, ab 882 
program for equipment, ab 258 
Malnutrition from overeating, *110 
Management, factors of good, ab 76 
Marble, care of, ab 968 
Margarine, fortification with vitamin A 
physiologic effect in Newfoundland, f 493 
Martin, Ethel A.. sent to Sweden by State Dept., 
nn 642 
Martin, Helen Miller, obituary, nn 806 
Maryland, food handlers course in, nn 806 
Master menu, ab 440 
Mat for cutting cookies, ab 76 
Maturity, definition of, f 587 
McHenry, K., reportsto U.S. Budget Bureau, nn 642 
Meal ticket system of food service, ab 78 
Meat 
beef 
grading, nn 810, ee 958 
nomenclature of cuts, ab 168 
red color in well cooked, f 769 
vitamin retention in, *39, *866, *949 
“calf,” new government grade, nn 810 
eating in U. S., nn 1050 
growth, reproduction, and lactation, effect on, *46 
grading of, nn 810, ce 960 
history of use, 
lamb, purchasing of, ce 960 
vs. legumes as protein source, *848, *943, *1017 
in nephritis, need for restriction, f 314 
nomenclature of beef cuts, ab 168, ce 958 
packing 
developments in, ab 160 
employees, brucellosis in, ab 968 
pork 
precooking before freezing, ab 162 
vitamin retention in, *39, *50, *130, *866, *949 
products, book on, nn 266 
as protein source, vs. legumes, *849, *943, *1017 
purchasing of, ab 168, cc 958 
red color in well cooked beef, f 769 
specifications for purchase, cc 958 
“veal,’’ new government grade, nn 810 
vitamin retention in, *39, *50, *130, *866, *949 
Medical students 
education in dietetics, *508, ec 536, *585, *588 
Menstrual losses of iron, and iron requirement, *217 
Mental alertness, effect of breakfast on. f 610 
Mental hygiene at international level, *205 
Menu evaluation by dietary consultant, ec 429 
Menu 
master, ab 440 
planning for housewives, f 759 
selective 
for children, f 632 
in hospitals, ab 78 
to reduce waste, ab 166 
Meringue, secret of success, nn 1052 
Metabolism 
during fasting, effect of diet on, ab 966 
research, development of, *837 
Methionine 
-choline-cystine relationship in kiduey and liver 
injury. ab 1042 
effect of heat on, ab 638 
effect of supplementing milk proteins with, *937 
in liver damage, ab 72, ab 252 
Mexico, amino acids in native foods, ab 966 
Micro methods of research, *109 
Milk 
addition of vitamins to, ab 72 
as cause of brucellosis, ab 968 
cholesterol content of cow’s, ab 74 
dry, solids 
use in enriching bread for N. Y. State mental 
institutions, *416 
storage of, nn 978 
evaporated 
acceptability of, ab 72 
use with children, ab 172 
formula room technique for hospitals, ab 970, nn 
974 
“invisible,” sources of, ee 58 
powder, effect of on growth, reproduction, and 
lactation, *46 
protein, acidosis with, in prematurity, ab 344 
Q fever and, ab 638 
value as dietary supplements, *937 
vitamin retention in formula after terminal heat 
ing, *119 
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Minerals in almonds, f 456 
Minneapolis-St. Paul, cost of food in, nn 266 
Mixes, instant, dehydrated fruits in, ab 346 
Mix, master, for quantity food service, ec 54 
Money, cash register accuracy in restaurants, ab 800 
Monosodium glutamate 

booklet on, nn 266 

drawbacks of as flavoring agent, ab 78 

physiologic effects of, *761 

taste characteristics, f 870 

taste factors of, f 676 

uses in food, *760 

use of salt with, f 676 
Motion pictures (see also Pictures) 

uses in nutrition education, *860 
Motivation in health education, *209, *745 
Muffins made from master mix, cc 56 
McKinley, Verna, joins A.D.A. staff, ed 872 


N 


National Research Council 
new Agricultural Board, nn 804 
Rerommended Dietary Allowances, new revision, 
*13 
Naunyn’s contributions to treatment of diabetes,, 
*214 
Navy dietitians in war effort, ec 525 
Nephritis 
diet in, ab 160 
need for restriction of meat in, f 314 
relation to hepatic function, ab 636 
Nephrosis in children, ab 636 
New York State 
Community Nutrition Institute, nn 642, nn 804 
mental institutions, enrichment of bread in, *416 
nutrition survey, *595, *669, *764 
Newfoundland 
nutrition survey after bread enrichment and 
margarine fortification, f 493 
relation of income to food consumption in, f 440 
Newspaper, role of in health education, 751 
Niacin 
allowance revised, * 
in beef, retention 
in kidneys, *866 
in patties in electronic cooking, *39 
in roasts 
after electronic cooking, *39 
after customary roasting, *949 
in cabbage, retention in large-scale cooking, *420 
in canned fruit, retention, ab 254 
in Chinese foods, *28 
in corn, retention in large-scale cooking, *687 
deficiency and liver extract therapy, ab 74 
in pork, retention 
in hearts, *866 
in patties, after electronic cooking, *39 
after roasting, *949 
in pregnancy, ab 708 
in spinach, retention in large-scale cooking, *770 
tryptophan relation in man, ab 438 
in walnuts, nn 1052 
Nitrogen 
absorption affected by yeast, ab 880 
in Chinese foods, *28 
Noodles and macroni enriched with dried yeast, *413 
Nourishments, between-meal, effect on tray food 
waste, cc 873 
Nurses 
booklet with occupational data on, nn 266 
education in dietetics, *508, cc 538 
Nursing, new editor for Journal, nn 552 
Nutrition (see also History of nutrition) 
in aging, ab 160, nn 176, ab 796, nn 974 
cobalt in, *109 
dental caries and, f 680 
of grow ing chilren, *934 
history in last 70 years, ab 640 
increasing longevity through, f 133 
needs as seen in 1850, f 503 
normal, principle of in diet therapy, *497 
recent advances in, *109 
relation to infection in children, ab 878 
resistance to infectious disease and, ab 43¢ 
in rheumatic fever, *392 
role of protein in, ab 70 
and soil development, f 111 
study in relation to aging in California, nn 176 
teaching of in schools, ab 638 
voluntary caloric intake of rats, ab 256 
Nutrition education 
audio-visual aids in, *858 
follow-up of nutritiona l surveys, *405 
of medical students, *585, *588 
motivation in, *209, *745 
procedure for, ab 878 
Nutrition Foundation makes grant to A.D.A. for 
Mary Swartz Rose Fellowship, ed 53 
Nutrition programs 
in government agencies, history of, *510 
in non-official agencies, history of, *510 
Nutrition survey 
of adults in N. Y. State, *669 
of children in N. Y. State, *595 
follow-up techniques, *405 
food purchases in N. Y. State. *764 
utritional behavior, cultural background of, *677 
utritional requirements 
for ascorbie acid with vitamin A-deficient diet, 
ab 258 
of convalescents, ab 255 
_iron, relation of menstrual losses to, *217 
utritionists cooperate with social workers, *681 
Nuts 
tiavor in ice cream popular, ab 348 
hazelnut butter developed, nn 976 











macadamia from Hawaii, future of, ab 1046 
walnuts, vitamins in, nn 1052 


oO 


Oatmeal, antacid efficacy of, *1022 
Obesity 
and diet, ab 254 
in industry, ab 794 
treatment of, ab 70 
Oklahoma, dietary consultation in, ce 429 
Olives, ripe, purchasing standards, f 362 
Olympic games, diet of athletes, f 548 
Opacity, in teeth, ab 542 
Orange juice 
effect on dental enamel, ab 70 
frozen, ab 798 
for school lunch, ab 800 
Oregon State College, food habits of freshmen, *318 
Organoleptic tests 
acceptance by tasters, ab 160 
advantages of, ab 166 
Osler, William, centennial, *1011 
Overeating 
danger of to teeth, f 594 
malnutrition from, *110 
Overweight (see Obesity) 
Oxidation, cause of color change in juices, nn 976 
Oxygen consumption in thiamine deficiency, *322 


P 


Pacific Science Congress, seventh, f 802 
Packaging frozen foods, stands ards for, ab 800 
Pan American Sanitary Organization’s Hospital 
Section, nn 884 
Pancreatitis and hyperlipemia, ab 878 
Pans, baking, care of, ab 968 
Pantothenic acid 
in beef, retention after roasting, *949 
in pork, retention after roasting, *949 
Paper, public health aspects of, ab 252 
Para-aminobenzoic acid in Rocky Mountain spotted 
fever, ab 344 
Part-time workers 
choosing high school students for, ab 710 
Patient relations in hospitals, ed 236 
Patients, hospitalized, food intake of, ce 330, ab 638 
non-hospitalized hypertensive, and rice diet, 
ab 74, ab 794 
Peel 
carrot, of little value in cooking, nn 354 
potato, value in cooking, nn 354 
Pellagra, an economic problem, f 516 
Pennsylvania State College School of Home Eco- 
nomies created, nn 264 
Pernicious anemia, relapses and liver extract, ab 436 
Perry, Elizabeth, President, A.D.A., ed 952 
Perry, M., appointed Acting Chief, Air Force WMSS, 
nn 972 
Personnel management 
developing supervisory leadership, *126, *606 
employee performance evaluations, ab 172 
grievances, caused by poor policy, ab 172 
job satisfaction, ways to provide, *126 
safety hints, f 172 
training employees, ce 137, *606 
training to reduce turnover, ab 164 
Personnel manager, role in relation to department 
manager, *301 
Personnel relations 
discipline, ab 262 
duties of personnel department and working de 
partment defined, *301 
efficiency and, ab 346 
employee publication, use of, ab 970 
how to interview, ab 640 
manual for hospitals, nn 264 
mental health of employees, ab 970 
personnel department 
relation to supervisors, *301 
role in hiring, *302 
placement through performance evaluation, ab 172 
aa ‘tion of part-time student workers, ab 710 
subsidiary workers, training of, f 220, cc 239, *606 
supervisory qualities, ab 260 
training 
of employees, cc 137 
of subsidiary workers, f 220, ee 239, *606 
of supervisors, *126, f 220, ec 239, *606 
ways to improve, ab 548 
why programs fail, ab 710 
Philip ypines 
endemic beriberi in, ab 162 
restoring vitamins to rice in, ab 166 
Phosphorus 
in Chinese foods, *28 
metabolism in arthritis, f 954 
Pictures 
dental film, nn 642, nn 1048 
use in nutrition education 
motion, *860 
still, *859 
Pies, ideas for, ab 640 
Pittenger, Barbara, dietitian in India, f 763 
Placement, employee, by performance evaluation, 
ab 172 
Planning 
a cafeteria, ab 76 
scale models in, ab 76 











Plasma, fat-soluble material having biotin activity, 


ab 72 
Plastic coatings prevent corrosion, ab 798 
Plastic dishes used in college, ab 798 
Pork 
B-vitamin retention after roasting, *949 
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bacon 
riboflavin retention in, *130 
thiamine retention in, *130 
hearts, B-vitamin retention in, *866 
precooking for freezing, ab 162 
sausage 
riboflavin retention in, *50 
thiamine retention in, *50 
Portions, standardized, need for, ec 1032 
Posters 
safety, nn 176 
sanitation, ab 882 
Potassium 
in foods, *304 
serum levels in diabetic coma, ab 544 
in waters, *304 
Potassium chloride, toxic effect of, ed 427 
Potatoes 
canned, new standards for, nn 810 
consumption in U. 8., nn 266 
consumption in restaurants, nn 1050 
Trish 
peel, value of in cooking, nn 354 
trimming losses, ec 142 
sweet 
beta carotene from, f 397 
chips, nn 448 
trimming losses, cc 142 
vitamin retention in electronic cooking, *39 
Poverty, supplementing poor urban diet with milk 
product, *939 
Practical Home Economics appoints new editor, 
nn 174 
Pregnancy 
diet in, *665 
and relation to caries in offspring, *110 
food intake in N. Y. State, *669 
niacin in, ab 708 
and nutrition, *665 
Prematurity 
acidosis with protein milk, ab 344 
use of pteroylglutamic acid in, ab 640 
vitamin D need in, ab 542 
Preservation of foods, vitamin Ks for, f 115 
Pressure cooking, ascorbic acid retention in vege- 
tables, ab 636 
Prickly heat, salt and water in treatment of, ab 1044 
Professional Education Section, A.D.A., history of, 
*504 
Protamine insulin, new modified, ab 794 
Protein 
alga as cheap source to solve world food problems, 
f 235 
beef, effect of processing on, ab 708 
in cereal grains, ab 162 
cheap source from new yeast-growing method, f 235 
and cholesterol, relation of intake to, *842 
effect on growth, reproduction, and lactation, *46 
fish vs meat, f 691 
and fluorine, relation to dental health, f 129 
food equivalents, f 122 
from corn and w heat, effect on male infants, ab 880 
high, in burns, ab 344 
hydrolysate 
effect on ulcers, f 415 
use for flavoring, ab 78 
meat vs. legumes as dietary source, *848, *943, *1017 
milk, acidosis from in prematurity, ab 344 
in Mexican foods, ab 966 
need for in febrile illness, f 314 
purchasing to meet needs, f 122, ec 955 
putrefaction and dental caries, f 154 
relation of intake and blood cholesterol, *842 
rheumatic fever and, *396 
role in nutrition, ab 70 
soy bean, effect of heat on methionine of, ab 638 
Psychiatric hospital, dietitian in, ab 168 
Pteroylglutamic acid 
and ascorbic acid in prematurity, ab 640 
ascorbic acid relationship, ab 638 
prematurity, use in, ab 640 
and tyrosine metabolism, ab 638 
Publicity 
in hospital public relations, ed 238 
for restaurants, ab 258 
Public health, diabetes control program for local 
health department, ab 706 
Public relations 
A.D.A. program and progress, ed 134 
Chase’s thoughts on, nn 90 
Good Samaritan Hospital, Portland, Oregon, pro- 
gram, nn 360 
in hospitals, ed 236 
on individual basis in Kansas, nn 454 
work with other groups in Maryland, nn 454 
Purchasing 
butter grading, nn 554 
by contract for school lunch, ab 348 
food, for one-week, by N. Y. State families 
foods by specifications, ab 168, ce 955 
inspection and checking of deliveries, ab 168 
and inventory control, ab 168 
meat 
grades, ce 958 
new U. S. grades of veal and calf, nn 810 
to meet protein needs, f 122 
rasins, grades, f 948 
ripe olive standards, f 362 
Purine metabolism, disturbance in gout, ab 254 
Pyridine, relation to liver injury, ab 1042 
Pyruvie acid, relation to thiamine, ab 966 
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Q fever spread by milk, ab 638 
Quantity cookery , 
master mix for baking, ce 54 








DECEMBER 1949] 


trimming losses of vegetables, cc 142 
vitamin retention in cabbage, *420 
vitamin retention in corn, *687 
vitamin retention in spinach, *770 
Quick-method cakes, ab 710 


R 


Racks, maintenance of cup and dish, ab 1046 
Radio, use in nutrition education, *750, *860 
Raisins 
cooking, how to, f 948 
history of, f 948 
processing of, f 948 
Reaction time and thiamine deficiency, *21 
Recipes 
and food habits, f 244 
master mix for quantity food service, ce 54 
standardized 
control costs, f 38 
need for to maintain food standards, ce 1032 
use of, ab 170 
Recommended Dietary Allowance 
new revision, *13 
translating into foods and diets, *18 
Recorders, use in nutrition education, *860 
Red color in well cooked beef, f 769 
Red Cross dietitians in war effort, ce 528 
Reducing diet used in industrial study, ab 794 
Remodeling of hospital kitchen, ab 166, ab 170 
Renal disease, rice diet for, ab 252 
Reproduction, effect of vitamin Biz on, *929 
Research 
micro methods of, *109 
opportunities for dietitians, *495, *501, ce 534 
need for with human beings, f 521 
Resin as coating for lug boxes, ab 970 
Resinat antacid efficacy in peptic ulcer, *1022 
Resistance to infectious disease and nutrition, ab 436 
Restaurants 
breakfast, promotion of, ab 546 
cash register, importance of, ab 800 
census of, ab 544 
cost control in, ab 164 
customers’ preference for particular, ab 262 
personality of, ab 796 
promoting off-hour business, ab 800 
short course, nn 554 
training course on college level, ab 546 
water, cost of serving, ab 76 
Retention 
in pork sausage, *50 
during electronic cooking, *39 
vitamin 
in canned foods during storage, ab 160 
in large-scale cooking, *420, *687, *77 
Rheumatic fever 
and dietary deficiencies, *393, ab 438 
and economic status, *392 
nutrition in, *392 
and protein, *396 
recurrence of, °395 
susceptibility ‘and dietary deficiencies, *393 
vitamin A metabolism in, *394 
Riboflavin 
absorption affected by yeast, ab 880 
allowance revised, *13 
bacon, retention in, *130 
beef, retention in 
kidney. 8, *866 
patties, in electronic cooking, *39 
roasts in electronic cooking, *39 
roasts in customary roasting, *949 
broccoli, retention in electronic cooking, *39 
cabbage, retention in 
electronic cooking, *39 
large-scale cooking, *420 
and cancer, *109 
canned fruit, retention in, ab 254 
carrots, retention in electronic cooking, *39 
Chinese foods, *28 
and choline in cancer, *109 
corn, retention in large scale cooking, * 687 
dietary management in study of requirements, *591 
pork, retention in 
hearts, *866 
patties, in electronic cooking, *39 
after roasting, *949 
sausage, *50 
potatoes, retention in electronic cooking, *39 
-vitamin Bie relationship, *933 
in walnuts, nn 1052 
Rice 
diet, ab 252 
in hypertension, *315 
and non-hospitalized hypertensive patients, ab 
74, ab 794 
processed, use of, ab 348 
protein in, ab 162 
restoring vitamins to, in Philippines, ab 166 
Robertson, H., honored, nn 84 
Rocky Mountain spotted fever, para-aminobenzoic 
acid in, ab 344 
Rose, Mary Swartz, Fellowship 
established, ed 53 
Jackson, Pearl, first recipient, ed 872, ed 1029 
Rose, W. C., honored, nn 442 
Rutabaga 
antithyroid factor in, ab 796 
as antithyroid food, ab 70 
Rye, protein in, ab 162 
Ryley, Violet M., obituary, ed 692 
Ss 
Safety 
in kitchen, hints for, f 172 
posters, nn 176 
program for hospitals, nn 174 


Index 


Sailors 
diet of 
in British navy, history of, *1010 
in Japanese navy, history of, *1010 
on whaling ship, f 317 
Sales 
breakfast, promoted, ab 546 
off-hour business promoted, ab 800 
Salisbury, N. C., school lunch program in, ab 260 
Salt 
and ascorbic acid retention in vegetables, nn 448 
balance affected by fluid therapy, ab 344 
deple tion 
in congestive heart failure treatment, ab 794 
syndrome, ab 794 
iodization of, *112, ab 968 
in prickly heat, ab 1044 
substitutes, toxie effects of lithium, f 244, nn 264, 
nn 350, ed 427 
San Francisco, food habits in, nn 354 
Sanitation 
book on, nn 446 
definition of, f 861 
in handling food, ab 78 
posters on, ab 882 
requirements affecting equipment, *299 
training food handlers in, ab 160 
School Food Service Association convention, nn 806 
School lunch 
booklet of recipes using canned foods, nn 808 
centralized cafeteria in Dallas, ab 798 
contract buying for, ab 348 
equipment requirements, ab 970, ab 1046 
food consumption in 1948-49, f 841 
layout and equipment, ab 800 
needs of, ab 1046 
orange juice for, ab 800 
program tied in with homemaking in schools, 
ab 260 
publications from Maryland, nn 446 
publicizing school cafeteria, ab 800 
in Salisbury, N. C., ab 260 
training of workers, ab 74 
transporting from central kitchen, ab 882 
waste in, f 426 
workshops, ab 260 
Scurvy 
and glucoascorbie acid, ab 542 
history, Blane bicentennial, *1010 
Seals, trichinosis in, ab 436 
Self-selection of food by children, cc 618 
Selective menu 
for hospitalized children, f 632 
in hospitals, ab 78 
reduces waste, ab 166 
Self-service for hospitalized children, cc 622 
Sherman, H. C., honored, nn 350 
Shortening, makin of, through fat rendering, *419 
Size, physical, in relation to ascorbic acid needs, f 408 
Smallpox (see Vaccination) 
Snails, in 16th century France for lung trouble, f 49 
Social workerss cooperate with nutritionists, *681 
Sodium 
excretion 
and adrenal cortical activity, ab 1044 
in foods, *304 
in waters, *304 
withdrawal and body weight, ab 1042 
Sodium ascorbate, effect on dental enamel, ab 70 
Soft diet, current practice in, f 874 
Soil development and nutrition, f 111 
Soil and nutritive value of foods, f 936 
and on amino acids in legumes, ab 164 
Soups 
dehydrated, enriched with dried yeast, *413 
how to flavor, ab 440 
Southern food habits, nn 1050 
Soybean 
cookies, ab 258 
effect of browning on amino acids, ab 164 
flour 
to enrich bread for N. Y. State mental institu- 
tions, *416 
use in spice cakes, ab 76 
oil, new method of refining, nn 268 
protein 
“~ +t of heat on methionine of, ab 638 
Gelsoy, developed, nn 554 
Specifications 
in food purchasing, ce 955 
of kitchen equipment, *298 
Spices, effect of freezing on, ab 546 
Spinach 
trimming losses, ce 142 
vitamin retention in large-scale cooking, *770 
Sprue, folic acid therapy in, ab 708 
Standardized _ recipes 
master mix for baking, ec 54 
need for, ce 1032 
Starvation and calorie undernutrition, ab 72 
State Dietetic Associations 
Alabama, nn 8&6, 554, 644 
Arizona, nn 1052 
Arkansas, nn 644 
California, nn 86, 90, 268, 810, 886, 1052 
Colorado, nn 644 
Connecticut, nn 86, 644, 1054 
Delaware, nn 714 
District of Columbia, nn 268, 556 
Florida, nn 268, 644 
Georgia, nn 646, 1054 
Hawaii, nn 714 
Idaho, nn 180 
Illinois, nn 86, 268, 450, 556, 714 
Indiana, nn 86, 354, 454, 886, 1056 
Towa, nn 86, 356, 646, 978 
Kansas, nn 88, 180, 268, 450, 454, 646, 714, 810, 978 
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Kentucky, nn 450 
Louisiana, nn 88, 556, 714 
Maine, nn 556 
Maryland, nn 88, 180, 268, 356, 450, 454, 646 
Massachusetts, nn 88, 270, 558, 978 
Michigan, nn 90, 356, 454 
Minnesota, nn 450, 558, 646, 810, 978 
Mississippi, nn 88, 646 
Missouri, nn 88 268, 646 
Montana, nn 270, 558, 714 
Nebraska, nn 270, 558 
New Mexico, nn 714 
— York State, nn 88, 180, 270, 356, 452, 558, 648, 
OR 
North Carolina, nn 182 
North Dakota, nn 648, 714, 718 
Ohio, nn 90, 270, 356, 358, 452, 560, 716, 810 
Oklahoma, nn’ 272 
Oregon, nn 716 
Pennsylvania, nn 88, 182, 272, 358, 452, 648, 716, 
718, 980, 1054 
South Carolina, nn 88, 182, 888 
Tennessee, nn 90, 272" 888, 1054 
Texas, nn 90, 560, 716, 718, 1054 
Virginia, nn 90, 452 
Washington, nn 560, 888, 1056 
West Virginia, nn 90, 454, 562, 6 
Wisconsin, nn 182, 812, 980, 1056 
Steam for cleaning, ab 170 
Sterilization of foods during canning, ab 160 
Stew, kidney, retention of B-vitamins in, *866 
Storage 
effect on nutrients of canned foods, ab 160, ab 254 
of eggs, nn 354 
of milk solids, nn 978 
Students 
college 
diet of, *318 
food habits of, f 769 
labor in colleges, ab 76 
Subsidiary workers 
cooks, training of, ab 258 
supervisors, training of, *606 
training of dietary, *126, f 220, ce 239, *606 
Sugar, liquid, use of, ab 640 
a in dehydrated foods, effect on thiamine 









Sulphur, metabolism in arthritis, f 954 
Summer quality of egg whites, ab 258 
Supervisor 
leadership defined, *127 
qualities needed, ab 260 
relation to personnel department, *301 
training of in VA, *126, *606 
Suppimnentiien (see also Enrichment) 
— in surgery, ab 636 
of milk with cystine and methionine, *937 
in surgery, ab 636 
Surgery, dietary supplementation in, ab 636 
Sweet potatoes 
beta carotene from, f 397 
chips, nn 448 
trimming losses, cc 142 
Syracuse University, Community Nutrition Insti- 
tute, nn 264, nn 642 


7 


Table settings, ab 800 
Tabulating equipment, how to use, ab 546 
Takaki, Kanekiro, centennial, *1010 
Taste 
blindness in identical diabetic twins, f 216 
of monosodium glutamate, f 676 *760, f 870 
panels, ab 160 
testing to learn organoleptic factors, ab 166 
Tasting of food, need for to maintain food standards, 
ee 1032 
Tea 
booklet on preparing, nn 446 
consumption in U. 8., nn 354 
Teaching (see Education) 
Teeth 
calcification of, ab 254 
caries and carbohydrate, f 342 
caries in school children, ab 966 
composition in relation to blood and diet, ab 254 
danger to in overeating, f 594 
dental enamel, effect of ascorbic acid and orange 
juice on, ab 70 
development of opacities in, ab 542 
movie on, nn 642, nn 1048 
nutrition and dental caries, f 680 
protein putrefaction and caries, f 154 
relation between protein, fluorine, and caries, f 129 
Temperature, storage, effect on v itamins in canned 
foods, ab 160, ab 254 
Terminal heating of infant formula, retention of 
nutrients during, *119 
Thiamine 
absorption, effect of yeast on, ab 880 
allowance revised, *13 
bacon, retention in, *130 
beef, retention in 
kidney s, *866 
patties in electronic cooking, *39 
roasts 
in electronic cooking, *39 
in customary roasting, *949 
broccoli, retention in electronic cooking, *39 
cabbage, retention in 
electronic cooking, *39 
large-scale cooking, *420 
canned fruit, retention in, ab 254 
carrots, retention in electronic cooking, *39 
in Chinese foods, *28 
corn, retention in large-scale cooking, *687 
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deficiency 
effect on hearing, *123 
effect on reaction time, *21 
effect on vision, *123 
oxygen consumption in, *322 
test for, ab 708 
work output with, *221 
dehydrated foods, effect of sulphite on, *941 
in infant formula, retention during terminal 
heating, *119 
physiologic function of, *398 
pork, retention in 
bacon, *130 
hearts, *866 
patties in electronic cooking, *39 
after roasting, *949 
sausage, *50 
pyruvic acid, relation to, ab 966 
requirements, *13, *398 
spelling of, f 668 
spinach, retention in large-scale cooking, *770 
sulphite, effect of in dehydrated foods, *941 
in walnuts, nn 1052 
Thymidine and vitamin By in synthesis from 
thymine, ab 1046 
Thymine and vitamin By in synthesis of thymidine, 
ab 1046 
Thyroid 
anti- effect of food, ab 70 
anti- factor in yellow turnip, ab 796 
celiac syndrome and hypothyroidism, ab 1044 
endemic goiter, a deficiency disease, *112 
iodine in nutrition, ab 254 
iodization of salt, need for, *112, ab 968 
Thyrotoxicosis, epidemic, in Denmark, ab 436 
Tisdall, Dr. Frederick, obituary, nn 642 
Toasting of almonds, nn 180 
Tocopherol 
in cardiovascular disease, ab 542 
in diabetes, ab 1044 
method of determination, ab 252 
Training 
of cooks, ab 258 
of dental students in nutrition, *508 
of dietitians, *504 
“Why a Dietetic Internship?” published, f 136, 
nn 272 
employee 
correction and discipline, ce 140, ab 262 
cost of, ce 138 
defined, ce 137 
follow-up, ce 140 
induction, ce 140 
need for, ce 1032 
for school lunch, ab 74 
program for, ab 710 
to reduce turnover, ab 164 
responsibilities of supervisors and personnel de- 
partment, *303 
time for, ee 138 
of medical students in nutrition, *508, ce 534, 
*585, *588 
restaurant course on college level, ab 546 
of subsidiary workers, *126, f 220, ce 239, *606 
of supervisors, *126, *606 
of waitresses, ab 546, ab 882 
Trichinosis in Arctic animals, ab 436 
Trimming losses in vegetables, ce 142 
Tropies, frozen foods in, ab 794 
Tryptophan-niacin relation in man, ab 438 
Tuberculosis 
cutaneous and vitamin De, ab 254 
and food, booklet on, nn 266 
in food handlers, f 865 
Tubes, decorating for cakes, ab 346 
Turnip greens, nutritive value of, *229 
Turnips, trimming losses, ce 142 
Turnip yellow, antithyroid factor of, ab 796 
Turkey 
frozen 
use of filets, *862 
dla king, *862 
steaks, *862 
wings, *862 
U.S.D.A. booklet on, nn 976 
Tyrosine metabolism, effect of pteroylglutamic acid 
on, ab 638 
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Uleer, peptic, ab 636 
antacid effect of foods used in, *1022 
cabbage juice, fresh, for, f 212 
dry diet for, ab 794 
effect of starvation diet on, ab 164 
effect of Meulengracht diet on, ab 164 
effect of protein hydrolysate on, f 415 
lysozyme in gastric juice in, ab 542 
Resinat as antacid in, *1022 
*ndernutrition 
Allen’s concept, in treatment of diabetes, *215 
caloric, and starvation, ab 72 
effect on pregnancy and newborn, *665 
in treatment of diabetes, *215 
Uniforms 
care of, ab 546 
selection of, ab 546 
specifications for waitress’, ab 262 
United Nations Educational, Scientific, and Cultural 
Organization 
distributes books between countries, nn 264 
lists world fellowships, nn 350 
new director, nn 80 
second national conference, nn 550 
Tensions Project, *208 
U.S. Potter’s Assn., chart on dinnerware, ab 800 
U. 8S. Public Health Service 
appointments of dietitians, 890 
examination for dietitians, nn 82 
examination for nutritionist, nn 884 
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Vaccination, development of, Jenner bicentennial, 
*1010 
Vanilla, market conditions, ab 882 
Variability of growth in children, *934 
Variety, effect on nutrients and yield in turnip 
greens, *229 
Vascular complications of diabetes, *758, ab 1044 
‘“Veal,”’ new government meat grade, nn 810 
Vegetables (see also individual vegetables) 
as antithyroid foods, ab 79 
ascorbic acid in, when pressure cooked, ab 636 
ascorbic acid retention when cooked with salt 
nn 448 
canned, vitamin retentionin stored, ab 160 
specifications for purchase of, ce 956 
trimming losses in, ec 142 
Veterans Administration 
announcement of appointments, f 66, f 262 
dietitian reports to U. 8S. Budget Bureau, nn 642 
dietitians’ work in, ce 528 
4th Institute on Dietetic Service, nn 550 
Memphis Dietetic Institute, nn 174 
Nutrition Clinie Course at Harvard, nn 82 
supervisors, training of, *126, *606 
Vision, effect of thiamine deficiency on, *123 
Vitamins (see also individual vitamins 
availability in foods, f 125 
in febrile illness, f 314 
in fruit, canned, ab 254 
need for groceries to publicize presence in foods, 
ab 166 
restoring to rice in Philippines, ab 166 
retention in canned, stored food, ab 160 
in spinach cooked by large-scale methods, *770 
supplementation in milk, ab 72 
Vitamin A 
absorption compared to carotene, ab 1042 
availability, need to consider in setting require- 
ments and food analyses, f 857 
in blood, ab 74 
-deficiency and dark adaptation, ab 70 
deficient diet and ascorbic acid need, ab 258 
metabolism and rheumatic fever, *394 
in newborn, ab 706 
a procarotene, f 274 
relation to ascorbie acid, ab 162 
Vitamin B complex (see B-complex) 
Vitamin Bs deficiency, ab 76 
Vitamin Buy 
activity in dairy products, *929 
cobalt as constituent of, *109 
effect on growth, *929 
effect on lactation, *933 
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effect on reproduction, *933 
food sources deficient in, *929 
food sources high in, *929 
in pernicious anemia, ab 252, ab 1046 
relation between protein and, *931 
in synthesis of thymidine from thymine, ab 1046 
Vitamin C (see Ascorbie acid) 
Vitamin D 
allowance, revised, *13 
premature infants’ need for, ab 542 
relation to calcium in arthritis, ab 162 
toxicity from, ab 162 
Vitamin De and cutaneous tuberculosis, ab 254 
Vitamin E 
in cardiovascular disease, ab 542 
chemical determination of, ab 252 
and diabetes, ab 1044 
and heart disease, ab 162 
in infancy and childhood, ab 794 
Vitamin K, recommended allowance, *13 
Vitamin Ks, for food preservation without refrigera- 
tion, f 115 
Vocational guidance 
A.D.A. kits, nn 90 
“Dietitians in Demand”’ revised, nn 360 
dietitians’ interest pattern, ab 74 
“Double Feature’ published, nn 360, nn 454 
Glamour features on hospital careers, nn 362 
“If your were asked,” f 45 
Kodachrome slides available, nn 360 
meeting at Drexel Institute, nn 82 
ways to reach school groups, nn 454 
“Why a Dietetic Internship’ published, f 136, 
nn 272 
Vomiting, epidemic, Coca-Cola sirup for, ab 74 
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Waitresses 
training of, ab 546, ab 882 
uniforms, selection and care of, ab 546 
uniform specifications, ab 262 
Walnuts, vitamins in, nn 1052 
Walrus, trichinosis in, ab 436 
Ward, Marguerite Fileen, obituary, nn 350 
Waste 
cost of, f 38 
control, need for, cc 1032 
due to not following standardized recipes, f 38 
fish, recovered and used, ab 440 
methods to reduce, ab 882 
reduction through selective menus, ab 166 
in school lunch, f 426 
tray, effect of between-meal nourishment on, ce 873 
Water 
balance, in post-operative patients, ab 344 
ealcium in, *18 
in Chinese foods, *28 
cost of serving in restaurant, ab 76 
deprivation and efficiency, f 710 
potassium content of, *304 
sodium content of, *304 
in treating prickly heat, ab 1044 
Weight, body, and sodium withdrawal, ab 1042 
West Virginia, goiter in, *112 
Whales, trichinosis in, ab 436 
Whaling ship, cuisine on, f 317 
Wheat 
protein in, ab 162 
effect in male infants, ab 880 
Whey, uses for, nn 886 
“Why a Dietetic Internship’’ published, f 136, nn 272 
World government meeting, nn 550 
World Health Organization 
Dr. Martha M. Eliot appointed to, nn 642 
Southeast Asia office opened, nn 350 
Work output, effect of breakfast on, f 610 
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Yeast 
and B-vitamin absorption, ab 880 
cheap method of growing, to solve India’s food 
protein problem, f 235 
dried for enrichment of Army rations, *409 
Yield, of four varieties of turnip greens, *229 
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